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—     W E L C O M E

Welcome to
our table.
Ristorante Pizzeria La Staffa welcomes you. Carefully selected

ingredients, dishes from land and sea, and dough made in the

Venetian tradition. Enjoy your meal.



—     I

Salads
L'Esotica € 16.00
warm chicken, cucumber, radish, sweetcorn, Greek yoghurt, pineapple, blackberries, chia seeds 7

Caesar Salad € 14.00
mixed leaves, honey-mustard dressing, croutons, warm chicken, anchovies, Parmesan
shavings 1·4·7·10

Mediterranean € 14.00
mixed leaves, cherry tomatoes, black sesame, smoked salmon, prawns, mussels, Taggiasca olives,
Greek feta 2·4·7·11·14

Niçoise € 14.00
mixed leaves, cherry tomatoes, black olives, radish, tuna in oil, anchovies 4

Summer € 14.00
mixed leaves, cherry tomatoes, cucumber, baby mozzarella, olives, Tropea red onion, radish, flax
seeds 7

—     I I

Complete Dishes
Vegetarian Plate € 18.00
radicchio, courgette, aubergine, tomato, onion, spinach, Greek feta, button mushrooms and fruit
sorbet 7

Seafood Plate € 22.00
king prawn tails, cuttlefish, calamari tentacles, baby octopus, sliced mackerel, fried anchovies, tiger
prawn, small prawns, mussels and lemon sorbet 1·2·4·14
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S t a r t e r s
From the Land
Grilled polenta € 14.00
Venetian sopressa salami, porcini mushrooms and gorgonzola 7

Caprese with Campania PDO Buffalo Mozzarella € 14.00
7

Cured ham and melon € 14.00
Soranzo cured ham aged 22 months, served with fresh melon

Smoked Angus carpaccio € 14.00
Sliced tomato, Taggiasca olives and diced peppers

★  La Staffa Board  FOR 2 € 24.00
Soranzo cured ham (aged 22 months), Venetian coppa, rolled pancetta, local salami, traditional Venetian
lardo, homemade giardiniera, grilled polenta, pizza breadsticks 1

From the Sea
★  La Staffa Sauté  FOR 2 € 28.00
Mussels, clams, crab, basil, parsley, garlic, chilli, tomato 2·14

Smoked salmon roses € 14.00
Multigrain black bread, blackberry coulis, butter 1·4·7

Diced salmon € 14.00
Black bread, cucumber and Greek yoghurt 1·4·7

Tuna tartare € 16.00
Oil and pepper, aromatic herbs and caper blossoms 4
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First Courses
From the Land
Spaghetti Carbonara € 12.00
with guanciale 1·3·7

Spaghetti all'aglione € 12.00
tomato cream, aglione garlic, chilli, basil and 24-month Parmigiano Reggiano shavings 1·7

Bigoli “del cacciatore” € 13.00
press-extruded bigoli with duck ragù and aromatic herbs 1·3

Fresh Maccheroncini with Gricia Sauce € 13.00
1·3·7

Giant paccheri € 14.00
tomato sauce and burrata 1·7

From the Sea
Purple gnocchetti with crab € 16.00
chives, dried orange 1·2

Calamarata Pasta with Baby Octopus € 18.00
cherry tomatoes, garlic, pepper, tomato sauce 1·14

Maccheroncini with swordfish € 18.00
capers, olives, cherry tomatoes, basil, garlic, chilli, clams 1·4·14

★  Seafood Spaghettone SIGNATURE DISH € 19.50
1·2·4·14

We use bronze-drawn PGI Gragnano pasta produced by Fabbrica di Pasta Secca D'Aniello, Gragnano,
since 1972.
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M a i n  C o u r s e s
From the Land
Sliced Grilled Beef – Tagliata (250 g) € 22.00
Rocket and Grana Padano shavings 7

Grilled beef rib steak (450 g) € 22.00
With oven-baked potatoes

Grilled cockerel (500/600 g) € 18.00
Rosemary-scented potato wedges and BBQ sauce

Grilled chicken slices € 14.00
With oven-baked potatoes

★  La Staffa Mixed Grill € 23.00
Sausage, pork ribs, sliced beef, pancetta, cockerel, coppa, grilled polenta and chips

From the Sea
Steamed sea bass (400/500 g) € 20.00
Taggiasca olives, diced cherry tomatoes, basil 4

★  La Staffa Fritto Misto € 20.00
Calamari tentacles, prawn tails, squid rings, langoustine, tiger prawn 1·2·14

Baby octopus in sauce € 18.00
With grilled polenta 14

Bluefin tuna € 22.00
Spinach, Greek yoghurt, berries, honey 4·7

—     V I     S i d e s

Oven-baked potatoes € 6.00 Spinach € 6.00

Chips € 6.00 Grilled vegetables € 6.00

Mixed salad € 6.00 Green salad € 6.00
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Our Pizzas
★ Starred pizzas are our house specialities. All pizzas are also available with wholemeal dough 

(+ € 2.00) or multigrain dough (+ € 2.50).

Focaccia
Focaccia € 6.00
olive oil and rosemary 1

Focaccia € 6.00
grana, olive oil and black pepper 1·7

Our pizzas

Anca € 13.00
tomato, mozzarella, cooked ham, mushrooms,
sausage, gorgonzola, cured ham added after
baking 1·7

Annamaria € 10.70
tomato, mozzarella, fresh mushrooms, spicy salami,
brie, au gratin* 1·7

Autumn € 11.50
tomato, mozzarella, wild mushrooms, truffle cream,
aubergine, smoked pancetta 1·7

Boscaiola € 10.70
tomato, mozzarella, porcini mushrooms, fontina,
spicy salami, speck 1·7

Bufalona € 10.70
tomato, buffalo mozzarella, spicy salami, cured
ham 1·7

Calzone € 10.50
tomato, mozzarella, cooked ham, mushrooms,
tomato added after baking 1·7

Calzone New € 10.70
mozzarella, artichokes, mushrooms, courgettes, basil
crust, grana shavings while baking 1·7

Capricciosa € 10.70
tomato, mozzarella, cooked ham, mushrooms,
artichokes, black olives 1·7

Carbonara € 10.70
tomato, mozzarella, smoked pancetta, fried egg,
grana 1·3·7

Carnivora € 11.50
tomato, mozzarella, cooked ham, frankfurters, sweet
sausage, spicy salami, smoked pancetta 1·7

Contadina € 10.70
tomato, mozzarella, fresh mushrooms, smoked
pancetta, brie 1·7

Crudo e Mascarpone € 10.70
tomato, mozzarella, Parma ham, mascarpone 1·7

Diavola € 8.50
tomato, mozzarella, spicy salami 1·7
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Our pizzas

Dyana € 10.70
tomato, mozzarella, aubergine, porcini mushrooms,
cured ham, gorgonzola 1·7

Enrico € 12.00
tomato, buffalo mozzarella, spicy salami, cherry
tomatoes, Greek olives, rocket, speck, grana
shavings 1·7

Estate (Summer) € 11.00
tomato, mozzarella, anchovies, tuna, cherry
tomatoes, Greek olives, oregano 1·4·7

Famara € 10.70
mozzarella, mascarpone, porcini mushrooms, rocket,
grana shavings 1·7

Fantasia € 10.90
tomato, mozzarella, mascarpone, cured ham, rocket,
grana shavings 1·7

Frutti di Mare (Seafood) € 14.00
tomato, mozzarella, cuttlefish, octopus, prawns,
mussels, clams 1·2·7·14

Giorgia € 10.70
tomato, mozzarella, smoked pancetta, peppers,
grana added before baking 1·7

Golosa € 11.00
tomato, mozzarella, sausage, courgettes,
mascarpone, grana shavings 1·7

Gorgonzola & Walnuts € 10.70
tomato, mozzarella, gorgonzola, walnuts,
speck 1·7·8

Gorgonzola & Salami € 10.00
tomato, mozzarella, gorgonzola, spicy salami 1·7

Graten € 10.50
tomato, mozzarella, aubergine, cherry tomatoes, au
gratin 1·7

Inverno (Winter) € 10.70
tomato, mozzarella, Tropea red onion, sweet
sausage, smoked pancetta, oregano 1·7

Jolly € 9.70
tomato, mozzarella, radicchio, grana, fontina 1·7

Kiko € 11.00
tomato, mozzarella, cooked ham, spicy salami,
potatoes, Philadelphia 1·7

★  La Staffa € 13.00
tomato, mozzarella, spicy salami, wild mushrooms,
smoked ricotta, bresaola, grana shavings 1·7

Lella € 10.70
tomato, mozzarella, courgettes, Philadelphia, cooked
ham 1·7

Leon € 11.50
tomato, mozzarella, onion, gorgonzola, sweet
sausage, peppers 1·7

Lucifero € 12.00
tomato, mozzarella, sweet sausage, smoked
pancetta, spicy salami, peppers, grana 1·7

Margherita € 6.90
tomato, mozzarella 1·7

/     c o n t i n u e d
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Our pizzas

Buffalo Margherita € 8.50
tomato, buffalo mozzarella 1·7

Mari € 13.00
mozzarella, sun-dried tomatoes, Taggiasca olives,
cured ham, burrata 1·7

Mari e Monti € 13.00
tomato, mozzarella, half prawns and smoked
salmon, half wild mushrooms and cured
ham 1·2·4·7

Marinara € 6.90
tomato, garlic, oregano 1

Marta € 10.70
tomato, mozzarella, prawns, courgettes,
Philadelphia 1·2·7

Matteo € 10.70
tomato, mozzarella, porcini mushrooms, brie,
speck 1·7

Mille Sapori € 12.00
tomato, mozzarella, cooked ham, mushrooms,
artichokes, frankfurters, spicy salami, peppers,
capers 1·7

Milly € 12.00
tomato, mozzarella, porcini mushrooms, truffle
sauce, smoked salmon 1·4·7

Mirko € 12.00
tomato, mozzarella, tuna, onion, peppers, spicy
salami, gorgonzola, grana added before
baking 1·4·7

Misto Bosco (Wild Mushrooms) € 9.70
tomato, mozzarella, wild mushrooms, grana 1·7

Montanara € 10.70
tomato, mozzarella, wild mushrooms, sweet sausage,
smoked ricotta 1·7

Napoletana € 8.20
tomato, mozzarella, anchovies, capers,
oregano 1·4·7

Nico € 10.70
tomato, mozzarella, mushrooms, potatoes, sweet
sausage, oregano 1·7

Olandese € 10.70
tomato, mozzarella, peppers, leek, onion, spicy
salami 1·7

Paloma € 12.00
mozzarella, radicchio, cherry tomatoes, bresaola,
mascarpone 1·7

Paolo € 10.70
mozzarella, spinach, sausage, fontina, wild
mushrooms 1·7

Parmigiana € 9.70
tomato, mozzarella, aubergine, grana 1·7

Patatosa € 10.80
tomato, mozzarella, frankfurters, cooked ham, fried
potatoes 1·7

Peccato di Gola € 10.80
tomato, mozzarella, porcini mushrooms, smoked
pancetta, rocket, grana shavings 1·7

/     c o n t i n u e d
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Our pizzas

Porri (Leeks) € 10.80
tomato, mozzarella, leeks, gorgonzola, cured
ham 1·7

Primavera (Spring) € 10.70
tomato, buffalo mozzarella, cherry tomatoes,
rocket 1·7

Ham and Mushrooms € 9.70
tomato, mozzarella, cooked ham, mushrooms 1·7

Four Cheese € 10.70
tomato, mozzarella, gorgonzola, grana, brie 1·7

Four Seasons € 10.70
tomato, mozzarella, cooked ham, mushrooms,
artichokes, spicy salami 1·7

Romana € 8.50
tomato, mozzarella, anchovies, oregano 1·4·7

Rustica € 10.70
tomato, mozzarella, radicchio, gorgonzola, sausage,
onion 1·7

Simpatica € 9.70
tomato, mozzarella, wild mushrooms, fontina 1·7

Sorrentina € 9.70
tomato, mozzarella, cherry tomatoes, tuna, capers,
oregano 1·4·7

Tartufata € 11.50
tomato, mozzarella, fresh mushrooms, truffle,
speck 1·7

Tuna and Onion € 9.60
tomato, mozzarella, tuna, onion 1·4·7

Tony € 10.50
tomato, mozzarella, Tropea red onion, sweet
sausage, mascarpone, Greek olives 1·7

Tosta € 10.80
tomato, mozzarella, Greek olives, anchovies, spicy
salami, grana, oregano 1·4·7

Trentina € 10.70
tomato, mozzarella, oven-baked potatoes, rosemary,
speck while baking 1·7

Tricolore € 10.70
tomato, mozzarella, bresaola, rocket, grana
shavings 1·7

Vegetariana € 12.00
tomato, mozzarella, spinach, asparagus, aubergine,
courgettes, peppers, cherry tomatoes 1·7

Veneta € 9.80
tomato, mozzarella, onion, mushrooms, sweet
sausage 1·7

Viennese € 8.40
tomato, mozzarella, frankfurters 1·7

Zingara € 10.80
tomato, mozzarella, green and black olives, peppers,
mushrooms, spicy salami 1·7

/     c o n t i n u e d
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Gourmet Pizzas
Atlantica € 16.00
fior di latte mozzarella, smoked salmon, brie, confit cherry tomatoes 1·4·7

Mediterranea € 16.00
tomato, buffalo mozzarella, datterino tomatoes, cured ham, rocket, grana shavings 1·7

Norvegese € 16.00
mozzarella, brie, red cabbage, smoked salmon, burrata and basil pesto 1·4·7·8

Pugliese € 16.00
tomato, burrata, cured ham, rocket, cherry tomatoes 1·7

Salmone € 16.00
tomato, buffalo mozzarella, smoked salmon, sun-dried cherry tomatoes 1·4·7

Sfiziosa € 16.00
fior di latte mozzarella, leeks, confit cherry tomatoes, burrata, anchovies and basil 1·4·7

Half-Metre Pizza
Served on a wooden board — two flavours of your choice € 24.00
our speciality 1·7

Every pizza, with the dough of your choice

Wholemeal dough + € 2.00

Multigrain dough + € 2.50
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K i d s '  M e n u
Pasta with tomato sauce € 6.00
1

Pasta with ragù € 8.00
1

Chicken schnitzel € 8.00
1·3

Beef burger with chips € 8.00
1

Frankfurters and chips € 8.00

—     I X     D r i n k s

Draught Beers
Small Medium

Hacker Pschorr Hell · lager 3.50 6.00

Hacker Pschorr Hell · amber 4.00 7.00

Blanche de Brabant · wheat beer 4.50 8.00

Draught Soft Drinks
Small (0.30 l) 3.50

Medium (0.40 l) 6.00

House Wine by the Carafe
¼ L ½ L 1 L

Sparkling white / Rabosello 3.50 6.50 12.00

White / red house wine 3.50 6.50 12.00

Soft Drinks and Water
Coca Cola, Zero, Sprite, Chinotto, Fanta 3.00

Lemonsoda, lemon / peach iced tea 3.00

Still / sparkling water 3.00
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Coffee
Espresso 1.80

Espresso with a Shot of Liqueur 2.20

Decaf espresso 2.00

Barley / ginseng coffee 1 2.30

Cappuccino 7 2.30

Aperitifs
Non-alcoholic aperitif 4.50 Alcoholic aperitif 5.50

Spirits
White grappa 4.50

Barrel-aged grappa 5.00

Italian & foreign liqueurs 4.00

Whisky from 4.50

Service & Extras
Cover charge 2.50

Takeaway Container 0.30

Double pizza dough 1 2.00

Extra toppings 2.50

Speck, cured ham, buffalo
mozzarella 7

3.00

Salmon 4 5.00

Burrata 7 4.00

Useful Information

The full allergen list appears on the dedicated page; our staff will be happy to answer any questions

about ingredients and preparation. Some products may be frozen at origin or blast-chilled in house

according to current regulations.

★    H O U S E  S P E C I A L I T Y     ·     *  G R A T I N     ·     P R I C E S  I N  E U R O  ( € )
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Allergens
In accordance with EU Regulation 1169/2011, we list the substances that can cause allergies or

intolerances. Next to each dish, the numbers in colour indicate the allergens present; if you have any

questions, our staff will be happy to help.

1 Gluten
cereals: wheat, rye, barley, oats, spelt, kamut

2 Crustaceans
and derived products

3 Eggs
and derived products

4 Fish
and derived products

5 Peanuts
and derived products

6 Soy
and derived products

7 Milk and lactose
and derived products

8 Tree nuts
almonds, hazelnuts, walnuts, cashews,
pistachios…

9 Celery
and derived products

10 Mustard
and derived products

11 Sesame seeds
and derived products

12 Sulphur dioxide and sulphites
in concentrations above 10 mg/kg or 10 mg/l

13 Lupins
and derived products

14 Molluscs
and derived products

Notice

Some products may be frozen at origin or blast-chilled in house according to current

regulations. All listed allergens are handled in our kitchen: despite every precaution, cross-

contamination cannot be ruled out. If you suffer from allergies or intolerances, please inform

the staff before ordering.
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—   T H E  K I T C H E N

It’s in his
hands.
CHEF
GIANCARLO DANZI

One kitchen, one signature.

Forty years in the kitchen —

always the same chef.

“We serve the same food
we eat at home.”
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